
 
The Courie Inn 

Evening Menu 

Sides… 
Homemade salted chips £5.00                Freshly baked sourdough bread and butter £5.00 
Fries £5.00          Parmesan, Balsamic and baby leaf salad £5.00          
Roast vegetables £5.00                              Sourdough bread and dipping oil £5.00                        
Parmesan Fries £7.00                                  Garlic flatbread £5.00 add Cheese £2      
                        
 

To Start…                                                                                                       
Smoked Salmon Salad £9.95 GF   (…or go large as a main for 19.90)                                                                                                          

Baby gem lettuce topped with hot flaked smoked salmon, shredded oak smoked salmon 

and a lime and coriander crème fraiche.                                                                                                                   

Haggis Fritters £8.50 (Can be made VGN)                                                                                     

Home-battered haggis slices, served with our whisky marmalade.                                                                                                                                                     

Stornoway Stack £9.95                                                                                                                                 

Our succulent stornoway black pudding, crispy smoked streaky bacon on a bed of sautéed 

mushrooms, topped with a poached egg and cheese sauce.                                                        

Garlic Mushrooms £8.50 (Can be made VGN or GF)                                                                             

Garlic and herb sautéed mushrooms, served with baked sourdough bread.                                

Crispy Thai Spring Rolls £8.00  VGN                                                                                                   

Crispy filo pastry rolls filled with oriental mixed vegetables, served with sweet chilli sauce.                                                                                                                                                                  

Cullen Skink £9.95                                                                                                                                         

The Courie version of the classic Scottish creamy soup of smoked haddock, leek and 

potato, served with baked sourdough bread.                                                                                                      

Soup of the day £8.00 (Can be made VGN or GF)                                                                          

“Courie In” with our homemade “hug” in a bowl, served with baked sourdough bread.  

Main Courses… 

Slow Roast Lamb £29.95 GF 
Slow cooked rump of Scottish lamb, served with crushed minted pea potatoes, roast 
vegetables and a sweet port and redcurrant jus. 
Venison Casserole £21.95  (Can be made GF) 
Dice of highland venison, casseroled with red wine, leek, carrots and parsnips; flavored with 
juniper berries and served with baked sourdough bread. 
Baked Haddock  £21.95 
Fillet of haddock, lightly baked and topped with a cheese and pancetta sauce. Served with 
crushed potatoes and roast vegetables. (MSC Certified). 
Steak and Mushroom Risotto £29.95 GF (VGN and Vegetarian option £ 21.95) 
Chestnut and button mushroom risotto finished with cream and brandy, topped with strips 
of pan-fried steak and garlic butter. 
Haggis Rigatoni £19.95 (VGN and vegetarian option) 
Our slow cooked Neapolitan sauce and rigatoni pasta, topped with pan-fried haggis and 
caramilised red onion.  
Sri Lankan Chicken Curry £21.95 
A fragrantly spiced homemade Sri Lankan style curry, served with basmati rice and 
chapattis. 
Fish and Chips £19.95 (Can be made GF) 
Our famous deep fried haddock in crispy batter, with our delicious homemade salted chips 
and your choice of garden or mushy peas, served with a wedge of tangy lemon. (MSC 
Certified).    

 
 


